
BRUNCH ALLERGY MENU

GLUTEN Nuts Dairy SHELLFISH GARLIC PORK SOY ALCOHOL EGG SEAFOOD CROSS CONTAMINATION CORN

DAILY EAST COAST OYSTERS

LITTLENECK CLAMS

SHRIMP COCKTAIL

RAW BAR

TOAST 
APPLEWOOD SMOKED BACON
FENNEL SAUSAGE
CRISPY YUKON GOLDS

contorni

QUIET LUXURY
HER NAME IS RAMONA
FRIED CHICKEN

panino

CACIO E PEPE TOTS
POACHED EGGS “BENEDICT”
BUCATINI CARBONARA
FRENCH ONION FRITTATA
EGGS IN PURGATORY
BLOOD ORANGE MORNING BUNS
EGGS ANY STYLE
SKIRT STEAK & EGGS
BROWN BUTTER WAFFLE
PORTERHOUSE

brunch

TUNA CRUDO

NOT YOUR FRIENDS CHARCUTERIE

ARANCINI 

CRISPY CALAMARI 

MEATBALLS  ALL’AMATRICIANA

HAND-PULLED FRESH MOZZARELLA

OCTOPUS

BURRATA “GARLIC BREAD” 

ANTIPASTI

CHOPPED
LITTLE GEM CAESAR
ESCAROLE & GORGONZOLA
ARUGULA

INSALATA

CHEF A’S RIGATONI BOLOGNESE
SHORT RIB RAVIOLI
RICOTTA GNOCCHI
HONEYNUT SQUASH FARROTO

pasta

TIRAMISU
WALNUT BUDINO
FLOURLESS CHOCOLATE CAKE
AUNT COLL’S CHEESECAKE
AFFOGATO
GELATO
 
SORBETTO

DOLCI


